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Agri-tourism is “another special interest
tourism in Georgia,” adds Cannon. “It’s an opportunity we
need to embrace in addition to nature and heritage tourism.”

And when people travel, they need hotels to sleep in,
restaurants to eat in, shops to meander through, and well-
informed travel agents and tour guides to show them the way.
With more and more visitors wanting to “see America first,”
there’ little wonder why this part of the economy is growing.

Responding to increased demand for skilled workers in
this industry, the DTAE has developed new programs that are
proving extremely popular at the technical colleges. While

GDITT works to promote tourism and attract
visitors to the state, Georgia’s technical colleges
are training the people who will welcome them.

UPDATING THE CURRICULUM

A few years ago, Kathy Pearson was just
another dissatisfied worker. But she had always
wanted to be involved in the travel business.

“I started
with a couple
courses at
Gwinnett

Tech,” Pearson
says, “and ended
up going from
the certificate to

the diploma pro-
gram.”

: Kathy Pearson’s travel
She attributes her success to  gperations training at

the breadth of training at
Gwinnett Technical College in
travel operations, marketing and
travel law, as well as in-depth experience with a major

instrumental in her
agency’s success.

airline computer ticketing program.

Since graduating two years ago, Pearson says, her suc-
cess has been wonderfully rapid. “I started with a home-
based agency, then an opportunity arose to do an intern-
ship here at this agency, which I now own!” she laughs,
referring to Vision Travel in Loganville. “In fact, I'm
about to move to another location that will be even bet-
ter for business.”

The fact that the right program for Pearson was available
at the right time at Gwinnett Tech illustrates the technical
colleges’ flexibility and responsiveness to changing times.
“Our Hotel, Restaurant and Travel (HRT) program
started in 1984,” says Gwinett Tech President Sharon
Rigsby. “That was about the time that the hospitality indus-
try in Gwinnett County began to change due to the opening
of Gwinnett Place Mall,” located five minutes from campus.
In 1982, Gwinnet County was home to just four motels.
‘Today there are more than 100. In 1987, Gwinnett Tech had
25 students enrolled in the program. Today it has about 150.
“After more industry located in Gwinnett County, more
restaurants came to life,” she says. “In 1987, we added the
restaurant piece to the program; before that, it centered on
the hotel business. We added a number of courses to comple-
ment our new focus. An Employee Leadership Training pro-
gram was developed for all three parts of the program in
response to demand by industry. Local business leaders in the
hospitality industry told us this was essential to our program.”
In addition, the program’s advisory committee, consisting
of about 30 local and regional business leaders in the hospi-
tality industry, felt the school needed to add an engineering
aspect so that students would learn how to maintain facilities.

continued next page
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Gwinnett Tech has been



tion trade; Columbus Tech is launching its first HRT
program; Augusta Tech is beefing up its Culinary
Arts program; and Albany Tech is crafting its own
new program in response to the development of
a sprawling new hotel and convention center.

At the upper end of the state, North
Georgia Technical College is forging ahead in
its own direction, concentrating on the needs of
the resort and specialty hotel businesses that
abound in the wooded glens of north Georgia.

“The hospitality industry has always been a vital
and growing segment of the economy in northeast
Georgia,” says Dr. Ruth Nichols, president of North
Georgia Tech. “The Culinary Arts and Hotel and Motel
Management programs were designed to address the
employee needs of this industry. Feasibility studies indicated
that employment opportunities in this field were strong
enough to support the job placement needs of the program.”

Al Tholen, HRT Management and Professional Chef
instructor at the college’s Blairsville campus, notes that a
changing demographic and steady infusion of newcomers to
his hilly region has spurred attention on the area’s needs.

“Our coursework focus is to teach skills that will get peo-
ple employed in hotels, restaurants, resorts, state parks, lodges,
nature camps and other businesses that sell the beauty and
relaxation of this area,” he says.

Like other colleges with HRT courses, his offers the
basics in hotel, restaurant and food service management, and
travel geography courses address the types of destinations vari-
ous travelers might desire. But the program is customized
according to the needs of that geography.

Ruth Nichols, president, ; /
North Georgia Technical ~ ago,” he recalls, “our students and advisers discov-

“Our area has a good number of resorts, so we
focus on those,” he says. “We also concentrate
on smaller properties, because in our area there

are probably 50 percent more 50- to 100-room

hotels than 200- to 300-room hotels you

see in larger metropolitan areas. We try to

focus on some of the challenges in those

operations.”

Tholen notes that the geographical distinc-
tion of northeast Georgia influenced the shaping
of their Culinary Arts program, as well.

“When we first opened this campus four years

ered that the state curriculum was a little too heavy

in the commercial-type cookery found in hospitals
and schools. That approach is very important, but we had dif-
ferent needs in this area.

“We decided to request DTAE approval to teach course-
work that better supported the small restaurants, resorts and
hotels here in northeast Georgia. We poured more emphasis
into baking, cold-food preparation, and the type of cookery
found in kitchens in our area. We got approval, and I'm
proud to tell you that, after about a year of running it here,
it’s been quite successful.”

At Gwinnett Tech, the convention/hotel emphasis takes
precedence. “The great thing about tourism is that it’s a clean
industry — no smokestacks, nothing like that — and it gets
people from outside Georgia to spend their money here. We
like that,” says Dr. Mark Newton, HRT director.

“One area very popular here is the convention and meet-
ing planning class,” he notes. “That’s a huge industry, and

continued next page




In Savannah, a unique partnership with the private
sector is allowing Savannah Tech to develop a program
to help support the tourism industry in one of Georgia’s
premier destination cities. Recently, the Tourist
Leadership Council provided $70,000 to help start up
the hospitality management program at Savannah Tech.
In conjunction with the Savannah Convention and

we’re very involved
in teaching the
class, getting
together with all the
various meeting
organizations. My
students worked with

the Meetings Industry
Council of Georgia to
develop our own web-
site, which we manage,
and is a tremendous

Visitors Bureau and the Chamber of Commerce, the
council also helped with the recruitment process and
curriculum development.

“One of the things we’re experiencing, and that
Atlanta is experiencing, is that the level of traditional

summer tourists has flattened,” says Dr. C.B. Rathburn,
president of Savannah Technical College. “Our biggest
business now — and the heart and soul of Atlanta’s — is
the business traveler, the conventioneer. You want that

resource.”
Newton says keeping
students aware of the
breadth of opportunity is

essential. “Just about visitor to come to your environment and have a consis-

every quarter, we rent a
tour bus and go around
the Atlanta area so people
can see not just Buckhead
and Peachtree Street, but
also Virginia-Highland,
downtown, cultural areas
[such as the King Historical
District], and the different careers out there.”

CONSISTENT, PROFESSIONAL SERVICE

As tourism and hospitality increase in impor-
tance in other areas of the state, other technical col-
leges are implementing their own programs in
response to local needs. Albany Technical College,
for example, is starting a program because of new
urban development. “What’s happening here is that
we have a hotel and convention center going up

tent, professional level of service, all the way from the
clerk at the gift shop to the people in leadership and
management capacities.”

Savannah Tech has done just that by creating a
series of specialized technical certificates of credit. This
approach will allow
individuals to focus in
one of three areas:
convention sales and
marketing, which is
currently a hot field;
hotel and restaurant
management; or culi-
nary arts.

Says Rathburn,
“This is how our sys-
tem trains our gradu-
ates to bring the best

level of skill and cus-
tomer service demanded
by the tourism and hos-
pitality industry in popu-

lar destinations.”

Columbus Technical College is also starting a new
program. “When I came here in October,” says Nancy
Coleman, VP of economic development, “there had
been nothing to prepare people for the increase in the
number of restaurants and hotels in the area.”

So Coleman formed a partnership with Goodwill
Industries to prepare local students to enter the field.
“They’re doing a lot of the front-end recruitment of
students, and we’re assessing their skills and offering the
actual instruction. It’s an eight-week certificate program.
We should have graduates by the end of July,” she says.

“The momentum is rolling.”

downtown,” says HRT department head Martha
Fullmore. “So with our program — which is rather
small right now — we’re beginning hotel and

restaurant classes.”

Fullmore anticipates growth in the future, but
for now, she says, “We’re just getting off the
ground.”

#biggest business now — and the heart
and soul of Atlanta’s — is the business
traveler, the conventioneer. You want that
visitor to come to your environment and
have a consistent, professional level of
service, all the way from the clerk at the
gift shop to the people in leadership and

management capacities.”
Dr. C. B. Rathburn, president,
Savannah Technical College

Special thanks to GDITT for images used in postcard composites and the
Sapelo Island image, p.28.
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